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In this study, we evaluated fragility due to repetitive shock at the calyx end, equatorial surface, and apex end of peach 
fruit. Our results suggested that fragility due to repetitive shock was larger at the calyx end than at the other two parts. This 
difference might be caused by reduced firmness of flesh at the calyx end. Currently, peach fruit are packaged with the calyx 
end at the bottom and the apex end at the top. However, our results suggested that this packaging style does not prevent the 
fruit from being damaged by repetitive shock during distribution.
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落下高 z（mm） ピーク加速度（m s－2） 衝撃印加部位 損傷発生に要する衝撃繰り返し回数
120 1236 ていあ部 1.8 ± 0.3y bx
赤 道 部 3.0 ± 0.5 ab
果 頂 部 3.4 ± 0.2 a
240 1908 ていあ部 1.2 ± 0.2 b
赤 道 部 2.4 ± 0.4 a
果 頂 部 2.0 ± 0.3 ab
360 2464 ていあ部 1.0 ± 0.0 a
赤 道 部 1.4 ± 0.2 a




















298 mm（1236 m s－2），386 mm（1908 m s－2）および
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